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Planning for Food Protection During the Bicentennial 
Celebration in the Nation’s Capital. Bailus Walker, Jr. 
and Robert N. Beck ----125 

The Federal Food Service ee. William F. Bower 
and A. Sidney Davis ---- --128 

Experimental Anisakiasis: Cultivation and Tempera- 
ture Tolerance Determinations. Jeffrey W. Bier 

Practical Implications of Injured Microorganisms in 
Food. F. F. Busta 

Report of the Committee on Food Equipment Sanitary 
Standards, 1975 --- 

News and Events 

Letter to the Editor 

Association Affairs - 
































March (No. 3) 
Research Papers 
Tyrosine and Histidine Decarboxylase Activities of 
Pediococcus cerevisiae and Lactobacillus Species and 
the Production of Tyramine in Fermented Sausages. 
S. L. Rice and P. E. Koehler 166 
Effect of Water Activity and Temperature on Aflatoxin 
Production by Aspergillus parasiticus. M. D. Northolt, 
C. A. H. Verhulsdonk, P. S. S. Soentoro and W. E. 
Paulsch - 170 
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The Aerobic Plate Count, Coliform and Escherichia coli 
Content of Raw Ground Beef at the Retail Level. 
J. M. Goepfert sone --175 
Microbiological Evaluation of Retail Ground Beef: Cen- 
tralized and Traditional Preparation. J. G. Shoup and 
J. L. Oblinger --179 
Cultural and Nutritional Factors that Control Rubra- 
toxin Formation. C. O. Emeh and E. H. Marth 
Studies of Scharer’s Original Method for Alkaline Phos- 
phatase in Milk with a Modification Utilizing an Organic 
Buffer. D. A. Schiemann and M. H. Brodsky 
General Interest 
Microbiology of Mass Feeding Systems: An Introduction 
Gerald Silverman - ----196 
Microbiology and Hospital Feeding Systems. Ruth B. 
Kundsin and Hollis A. Bodman 197 
Assurance of Microbiological Safety in a University 
Feeding System. M. Solberg, D. K. Miskimin, R. 
Kramer, W. E. Riha, Jr., W. C. Franke, R. L. Buchan- 
an, V. O'Leary and K. Berkowitz 
Various Environmental Health Structures in California. 
Walter F. Wilson and Amer E]-Ahraf 206 
Fate of Animal Viruses in Effluent from Liquid Farm 
Wastes. J. B. Derbyshire ---214 
Food Safety in the Seventies. A. B. Morrison 
Amendment to 3-A Sanitary Standards Number 08-16 ---224 
Amendment to 3-A Sanitary Standards Number 14-02 ---224 
Holders of 3-A Symbol Council Authorizations 225 
Letter to the Editor - 
News and Events 
Association Affairs -- 
































Research Papers 


Stability of Thiamine and Riboflavin During Extrusion 
Processing of Triticale. G. Beetner, T. Tsao, A. Frey 
and K. Lorenz -- 244 

Classification by Numerical Taxonomy of Staphylococci 
Isolated From the Bovine Udder. Lana S. Weckbach 
and B. E. Langlois -- 

Experience in Adaptation and Comparative Evaluation 
of the Coulter Counter and Direct Microscopic Somatic 
Cell Count (DMSCC) Method for Determining Somatic 
Cell Counts in Milk. D. M. Macaulay, R. E. Ginn and 
V.S. Packard --250 

Rubratoxin Formation in Soybean Substrates. C. O. 
Emeh and E. H. Marth 253 

Heating Curves During Commercial Cooking of the Blue 
Crab. R. W. Dickerson, Jr. and M. R. Berry, Jr. 

Proposed Standards for Alkaline Phosphatase in Pas- 
teurized Milk Determined by an Automated Proce- 
dure. D. A. Schiemann --- 

Rapid Enumeration of Psychrotrophic Bacteria in Raw 
and Pasteurized Milk. J. S. Oliveria and C. E. Parme- 




















A Strain of Pseudomonas aeruginosa Resistant to a 
Quaternary Ammonium Compound. II. Factors Influ- 
encing Degree of Resistance. C. J. Washam, W. E. 
Sandine and P. R. Elliker ---- 





General Interest 


Microbiological Aspects of Certain Military Feeding 
Systems. Durwood B. Rowley 
Food- and Waterborne Disease Outbreaks on Passenger 
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Cruise Vessels and Aircraft. Michael H. Merson, 

James M. Hughes, Dale N. Lawrence, Joy G. Wells, 

John J. D’Agnese and John C. Yashuk 
Public Health Aspects of Cream-filled Pastries. A Re- 

View. Frank L. Bryan 289 
Integrating Food Production into Nature’s Biogeochemi- 

cal Cycles. J. B. Robinson - 297 
An Examination of Methods to Assess Post-Pasteuriza- 

tion Contamination. G. Blankenagel 301 
Letter to the Editor 305 
305 
News and Events - 306 
Association Affairs 309 
Editorial Board 


























May (No. 5) 


Research Papers 


Validity of Members of the Total Coliform and Fecal Coli- 
form Groups for Indicating the Presence of Salmonella 
in the Quahaug, Mercenaria mercenaria. W. H. An- 
drews, C. D. Diggs, J. J. Miescier, C. R. Wilson, 
W.N. Adams, S. A. Furfari and J. F. Musselman 
Bacterial Growth and Vitamin Content Milk. L. Glass 
and T. I. Hedrick - 325 
Survival of Salmonella in Cheddar Cheese. Charles H. 
White and Edward W. Custer 328 
Effects of Fluorescent Light on Flavor and Ascorbic Acid 
Content in Refrigerated Orange Juice and Drinks. 
A. A. Ahmed, G. H. Watrous, Jr., G. L. Hargrove 
and P. S. Dimick -- 332 
Commensalism and Competition in Mixed Cultures of 
Lactobacillus bulgaricus and Streptococcus thermo- 
philus. Nancy J. Moon and G. W. Reinbold 
Flavor Acceptability of Unfermented and Lactic-Fer- 
mented Soy Milks. B. K. Mital and Keith H. Stein- 
kraus - 342 
Effect of Freezing, Additives, and Packaging Techniques 
on the Quality of Processed Blue Crab Meat. N. B. 
Webb, J. W. Tate, F. B. Thomas, R. E. Carawan and 
R. J. Monroe 345 
Importance of Brands of Dehydrated Culture Medium. A 
Research Note. Diane J. Fagerberg, John S. Avens 
and Beverly A. George 351 
General Interest 


Biologically Active Amines in Food: A Review. S. L. 
Rice, R. R. Eitenmiller and P. E. Koehler 

Detection of Salmonellae in Foods—Past, Present and 
Future: Activities and Attitudes of the Food Industry. 
R. B. Tompkin 359 

Procedures for Surveillance of Bulk Milk Sampling. Ray- 
mond A. Belknap 362 

The National Sanitation Training Program: Canadian 
Restaurant Association’s Answer to Safe and Sanitary 
Foodservice. Richard J. Davies 367 

Organization of Environmental Programs at the State 
Level. Larry J. Gordon 370 

Program—63rd Annual Meeting of the International As- 
sociation of Milk, Food and Environmental Sanitar- 
ians, Ine --- 

News and Events -- 

Book Review 

Association Affairs -- 















































June (No. 6) 

Research Papers 

Comparison of the Milk Quality Gauge (MQG) With the 
Wisconsin Mastitis Test (WMT). R. Kevin Chumney 
and Dick H. Kleyn 394 

Effect of Copper on Ascorbic Acid Content, Redox Po- 
tential and Development of Oxidized Flavor in Milk 
of Cows and Buffaloes. V. Unnikrishnan, D. Sethu Rao 
and M. Bhimasena Rao 397 

Bacteriological Analysis of Ground Beef. Dennis Wes- 
thoff and Faye Feldstein 401 

Bacterial, Shelf Life and Consumer Acceptance Charac- 
teristics of Chopped Beef. B. W. Berry and Ada Ai-Ti 
Chen 

Proposed Microbiological Standards for Ground Beef 
Based on a Canadian Survey. H. Pivnick, I. E. Erd- 
man, D. Collins-Thompson, G. Roberts, M. A. John- 
ston, D. R. Conley, G. iinet U. T. Purvis, R. 
Foster and M. Milling 408 

Streptococci in Dried and Frozen Foods. J. Orvin Mundt 413 

Comparison of Incubation at 30 and 32 C for 48 and 72 
Hours for Enumeration of Raw-Milk Bacteria. C. N. 
Huhtanen, A. R. Brazis, H. J. Anderson, W. L. Ar- 
ledge, C. B. Donnelly, R. E. Ginn, E. J. Koch, F. E. 
Nelson, W. S. LaGrange, D. E. Peterson, H. E. Ran- 
dolph, E. L. Sing, D. I. Thompson and H. M. Wehr 

Effect of Oxidation-Reduction Potential upon Growth 
and Sporulation of Clostridium perfringens. Christine 
B. Pearson and Homer W. Walker 

General Interest 


The First Annual Summary of Food-borne Disease in 
Canada. E. C. D. Todd --- 426 
Thermal Stability of Enterotoxins in Food. S. R. Tatini --432 
Biblical Food Processing. G. A. Shurney and E. A. 
Zottola - 
Health, the Environment and the Urban Community. 
Bailus Walker, Jr. - 
News and Events 
Association Affairs ---- 
Classified Ads - 






































July (No. 7) 
Research Papers 


Freezing Points of Raw and Pasteurized Milks. G. H. 
Watrous, Jr., S. E. Barnard and W. W. Coleman II ----462 
Sulfite Compounds as Neutralizers of Spice Toxicity for 
Salmonella. Clyde R. Wilson and Wallace H. An- 
drews 464 
Occurrence of Klebsiella pneumoniae in Dairy Products. 
D. A. Schiemann - 467 
Plate Loop Method for Determining Total Viable Count 
of Orange Juice. D. I. Murdock and W. W. Hatcher, 
Jr. 470 
Antibiotic-Resistant Bacteria in Raw “a from Retail 
Markets. Lester Hankin, Sandra L. Anagnostakis and 
John J. Redys 474 
Decomposition of Organic Acids During Processing and 
Storage. N. T. Chu and F. M. Clydesdale 
A Critical Study of the Multiuse Polyethylene Plastic 
Milk Container System. F. W. Bodyfelt, M. E. Mor- 
gan, R. A. Scanlan and D. D. Bills --- 48 
Use of the Microslide Technique to Measure Staphy- 




















lococeal Enterotoxin B. Daniel Y. C. Fung, Charlotte 

A. Reichert and Richard D. Medwid 486 
Inhibitory Substances in the Milk Supply of Southern 

Ontario. A Research Note. D. A. Schiemann 
Sporicidal Properties of Chlorine Compounds: Appli- 

cability to Cooling Water for Canned Foods. Theron E. 

Odlaug and Irving J. Pflug 493 
Staphylococcal Growth and Enterotoxin Production- 

Factors for Control. J. A. Troller 499 
Erratum 498 
News and Events 503 
Letter to the Editor - 505 
Association Affairs - 506 























August (No. 8) 
Research Papers 


Thermal Inactivation and Subsequent Reactivation of 
Staphylococcal Enterotoxin B in Selected Liquid 
Foods. Charolotte A. Reichert and Daniel Y. C. Fung -516 

Enzymatic Refining of Unconventional Protein for Nutri- 
tional Purposes. Wlodzimierz Bednarski, Stefan 
Poznanski, Lucjan Jedrychowski, Jacek Leman and 
Mieczyslawa Szczepaniak 

Factors Related to the Occurrence of Trimethylamine in 
Milk. R. L. Von Gunten, L. J. Bush, G. V. Odell, M. E. 
Wells and G. D. Adams 526 

A Microbiological Survey of Raw Ground Beef in Ohio. 
James V. Chambers, David O. Brechbili and David A. 
Hill 530 

Variations in Organic Acid Profiles of Thermally Pro- 
cessed Green Beans (Phaseolus vulgaris L.) of Differ- 
ent Varietals. T. C. Bibeau and F. M. Clydesdale 

Characteristics of Yeasts Isolated from Bread Doughs of 
Bakeries in Shiraz, Iran. R. A. Tadayon 

Thermal Energy Losses and Conservation in Sauerkraut 
Processing Plants. M. A. Rao, J. F. Kenny, J. Katz 
and D. L. Downing 543 

A Strain of Pseudomonas aeruginosa Resistant to a 
Quaternary Ammonium Compound III. Electron Mi- 
croscopy. C. J. Washam, W. E. Sandine and P. R. 
Elliker -- 546 

Organoleptic Evaluation of Milk in Vadis Containers 
Exposed to Fluorescent Light. W. W. Coleman, G. H. 
Watrous, Jr. and P. S. Dimick - 551 

Milk Iodides: Effects of Iodophor Teat Dipping and 
Udder Washing, and Dietary Iodide Supplementation. 

A. Cantor and S. Most 554 

General Interest 


Proceedings of the Re-Convened Non-Terminally Ad- 
journed Fifteenth National Conference on Interstate 
Milk Shipments. J. C. McCaffrey 561 

E-3-A Sanitary Standards for Liquid Egg Products 
Cooling and Holding Tanks Number E-1300 

E-3-A Sanitary Standards for Fillers and Sealers of 
Single Service Containers for Liquid Egg Products 
Number E-1700 - 576 

News and Events 579 

Awards ---- 567, 575, 581 

Association Affairs 583 






































September (No. 9) 
Research Papers 
Quality Characteristics of Vacuum Packaged Beef as 


891 


Affected by Postmortem Chill, Storage Temperature, 
and Storage Interval. Z. L. Carpenter, S. D. Beebe, 
G. C. Smith, K. E. Hoke and C. Vanderzant 

Effect of Initial Internal Temperature and Storage 
Temperature on the Microbial Flora of Vacuum 
Packaged Beef. S. D. Beebe, C. Vanderzant, M. O. 
Hanna, Z. L. Carpenter and G. C. Smith 

Microorganisms and Flavor Development Associated 
with the Wild Rice Fermentation. J. F. Frank, E. H. 
Marth, R. C. Lindsay and D. B. Lund 

Some Factors Involved in the Clarification of Whey 
Wine. Peter K. Larson and H. Y. Hang 

Prediction of Microbial Death During Drying of a Maca- 
roni Product. Fu-Hung Hsieh, Karen Acott and Theo- 
dore P. Labuza 

Counting Somatic Cells in Milk with a Rapid Flow- 
Through Cytophotometer. C. Breer, H. Lutz and B. S. 








General Interest 


Enrichment and Plating Methodology for Salmonella 
Detection in Food. A Review. Diane J. Fagerberg 
and John S. Avens 628 

Regulation, Reason, Responsibility, and Respect. Fritz 
C. Friday 647 

E-3-A Sanitary Standards for Egg Breaking and Separt- 
ing Machines Number E-0600 

E-3-A Sanitary Standards for Shell Egg Washers Num- 
ber E-1500 

News and Events 

Association Affairs -- 




















October (No. 10) 
Research Papers 


Incidence and Levels of Bacillus cereus in Processed 
Spices. E. M. Powers, T. G. Latt and T. Brown 

Postmilking Teat Dipping in a Herd of Low Infection In- 
cidence. W. D. Schultze, H. H. Dowlen, E. D. Moore, 
S. C. Arapis and J. R. Owen 671 

Effect of Rosemary Spice Extractive on Growth of Mi- 
croorganisms in Meats. M. I. Farbood, J. H. MacNeil 
and K. Ostovar 675 

A Research Note. Modified Water Rinse Sampling for 
Senstive, Non-adulterating Salmonellae Detection on 
Eviscerated Broiler Carcasses. L. C. Blankenship and 
N. A. Cox ---680 

A Research Note. A Phage Typing System for ideieadd: 
lae: Salmonella senftenberg. M. Gersham 

A Research Note. A Comparison of Microbial Counts on 
Conventionally and Hot-boned Bovine Carcasses. C. L. 
Kastner, L. O. Luedecke and T. S. Russell 


General Interest 











N-Nitrosamines and their Precursors in Bacon: A Re- 
view. J. I. Gray - 686 
3-A Sanitary Standards for Polished Metal Tubing for 
Dairy Products Number 33-00 693 
3-A Sanitary Standards for Batch and Continuous 
Freezers for Ice Cream, Ices and Similarly-Frozen 
Dairy Foods Number 19-02 695 
Amendment to 3-A Sanitary Standards for Centrifugal 
and Positive Rotary Pumps for Milk and Milk Products 
Number 02-06A 700 
Amendment to 3-A Sanitary Standards for Scraped Sur- 
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face Heat Exchangers Number 31-00A 
Amendment to 3-A Sanitary Standards for Uninsulated 
Tanks for Milk and Milk Products Number 32-00A 
Amendment to 3-A Sanitary Standards for Batch and 
Continuous Freezers for Ice Cream, Ices and Similarly- 
Frozen Dairy Foods Number 19-02A 
Amendment to 3-A Sanitary Standards for Equipment 
Packaging Frozen Desserts, Cottage Cheese and 
Similar Dairy Products Number 23-01A 
Presidential Address 
Abstracts of Papers Presented at the Sixty-Third An- 
nual Meeting of IAMFES 
The Sixty-Third Annual Meeting of IAMFES 
IAMFES Honors Meritorious Achievements 
Holders of 3-A Symbol Council Authorizations on August 
20, 1976 723 
Financial Report of IAMFES 728 
News and Events 731 
Association Affairs 732 
November (No. 11) 























Research Papers 


A Comparison of Vacuum Packaging Systems and Films 
on the Physical Characteristics of Beef Cuts. S. C. 
Seideman, Z. L. Carpenter, G. C. Smith, C. Vander- 
zant and K. E. Hoke 740 
Effect of Various Types of Vacuum Packages and Length 
of Storage on the Microbial Flora of Wholesale and Re- 
tail Cuts of Beef. S. C. Seideman, C. Vanderzant, 
M. O. Hanna, Z. L. Carpenter and G. C. Smith 
Evaluation of Colony Growth of Bacteria and the Surface 
Environment of Beef. R. B. Maxcy 754 
Total Plate Count and Sensory Evaluation as Measures 
of Luncheon Meat Shelf Life. W. M. Hill, J. Reaume 
and J. C. Wilcox - 759 
Coliform Analyses at 30 C. Paul A. Hartman and Philip 
S. Hartman 763 
Identification and Quantification of Fecal Coliforms using 
Violet Red Bile Agar at Elevated Temperature. 
Harvey Klein and Daniel Y. C. Fung 768 
Cooking Inoculated Pork in Microwave and Conventional 
Ovens. H. W. Ockerman, V. R. Cahill, R. F. Plimpton 
and N. A. Parrett 771 
A Research Note. Heat-senstive Inhibitor(s) Produced in 
Poor Quality Raw Milk. A. H. Duthie, C. G. Woelfel, 
K. M. Nilson and H. V. Atherton 774 
A Research Note. A Method to Measure Pyruvate in 
Milk. J. E. Albrecht and S. R. Tatini 776 
General Interest 


Dairy products as Food Protein Resources. J. J. Jonas, 
T. W. Craig, R. L. Huston, E. H. Marth, E. W. Speck- 
man, T. F. Steiner and S. M. Weisberg 
3-A Sanitary Standards for Equipment for Packaging 
Frozen Desserts, Cottage Cheese and Similar Dairy 
Products Number 23-01 796 
3-A Sanitary Standards for Portable Bins for Dry Milk 
and Dry Milk Products Number 34-00 800 
Association Affairs 803 
News and Events 806 


Research Papers December (No. 12) 


Bacterial Spoilage of Citrus Products at pH Lower than 
3.5. B. J. juven 819 


Microbiology of Fresh Comminuted Turkey Meat. Linda 
8. Guthertz, John T. Fruin, Delano Spicer and James 
L. Fowler 823 












































Destruction of Food Spoilage, Indicator and Pathogenic 
Organisms by Various Germicides in Solution and on a 
Stainless Steel Surface. E. B. Mosley, P. R. Elliker 
and H. Hays 

The Microflora of Parsley. F. K. Kaferstein 

Effect of Loin Quality on Discoloration of Pork Chops 
During Retail Display. G. C. Smith and Z. L. Car- 
penter 841 

Mathematical Model Describing the Relationship of Fat, 
Protein and Lactose to total solids. Its Application in Milk 
Testing. V. Cervinka, B. W. Rolf, L. H. Lockhart and 
T. J. Gibson 845 

Interval Plating: A Simplified Method to Determine 
Suitability of Distilled Water as a Dilution Fluid. W. J. 
Hausler, Jane P. Jensen and Carlos H. Creamer 

A Research Note. Contribution of KHgPQ, to Toxicity 
in Phosphate Buffered Dilution Water Systems. Jane 
P. Jensen and W. J. Hausler 

Electronic Somatic Cell Count-Chemical Method, 
DMSCC and WMT Tests for Raw Milk. D. R. Thomp- 
son, V. S. Packard and R. E. Ginn 


General Interest 


Foodborne Disease Outbreaks Traced to Poultry, United 
States, 1966-1974. Marcus A. Horwitz and Eugene J. 
Gangarosa 859 

Coagulation of Milk and Immobilized Proteases: A 
Review. M. J. Taylor, T. Richardson and N. F. Olson --864 

3-A Sanitary Standards for Silo-type Storage Tanks for 
Milk and Milk Products Number 22-04 872 

Report of the Editor, Journal of Milk and Food Tech- 
nology, 1975-1976 

News and Events 

Association Affairs 

Journal of Milk and Food Technology Index to Volume 
39 



































SUBJECT INDEX 


Acids, organic 
decomposition during processing and storage, 477 
in thermally-processed green beans, 536 
Aflatoxin, effect of water activity and temperature, 170 
Amines, biologically active in food, 353 
Anisakiasis 
experimental cultivation and temperature tolerance, 132 
in animals, 32 
Aspergillus parasiticus, conditions for aflatoxin production, 
170 
Bacillus cereus, incidence and levels in processed species, 
668 
Bacteria 
colony growth on surface of beef, 754 
growth and vitamin content in milk, 325 
growth inhibition by organochlorine pesticides, 90 
incubation temperatures in raw milk, 417 
psychrotrophic, in milk, enumeration, 269 
spoilage, in citrus products, 819 
Book review 
food store sanitation, 382 
nutrition in processed foods, 151 
Cheese 
cheddar, survival of Salmonella, 328 
Israeli pickled, microbiology, 4 
Chlorine, sporicidal properties, 493 
Citrus products, bacterial spoilage at low pH, 819 





Clostridium perfringens 
estimation of population based on Alpha-toxin, 107 
oxidation-reduction potential and growth, sporulation, 421 
Coliforms 
analyses at 30 C, 763 
colony morphology on beef, 754 
indicators of Salmonella, 322 
in retail raw ground beef, 175 
quantification, identification, 768 
Colostrum, bovine, fermented, 27 
Copper, in milk 
ascorbic acid content, redox potential and flavor, 397 
effect on volatile materials, 117 
Dairy products 
as food protein resources, 778 
Klebsiella pneumoniae, 467 
whey wine, clarification, 614 
Drying, microbial death in macaroni product, 619 
Energy, conservation in sauerkraut plants, 543 
Enterotoxin, staphylococcal 
measurement by microslide technique, 486 
production, 499 
thermal stability, 432, 516 
Environment, health and the urban community, 442 
Environmental programs 
California, 370 
state, 206 
Enzymes 
coagulation of milk, 864 
in refining protein, 521 
E-3A Sanitary Standards 
egg breaking and separating machines, 651 
fillers and sealers of single service containers, 576 
liquid egg cooling and holding tanks, 568 
shell egg washers, 654 
Fermentation 
colostrum, 27 
wild rice, microbiology and flavor development, 606 
Food 
military and federal specifications, 55 
processing, Biblical, 432 
production, and biogeochemical cycles, 297 
protection, during bicentennial, 125 
safety 
Canadian Restaurant Association’s program, 367 
in the seventies, 218 
service 
federal program, 128 
hospital feeding systems, microbiology, 197 
mass feeding systems, microbiology, 196 
military feeding systems, microbiology, 280 
university feeding systems, 200 
Food color, amaranth, Canadian position, 231 


Foodborne disease 
in Canada, 426 
on passenger cruise vessels and aircraft, 285 
Heat processing 
curves for blue crab, 258 
sauerkraut, 543 
IAMFES 
affiliates 
California, 79 
Florida, 509 


Illinois, 157 
Kansas, 884 
Minnesota, 805 
National Association of Dairy Fieldmen, 451 
New York, 804 
Ontario, 510 
Pennsylvania, 661 
Rocky Mountain, 310 
Virginia, 382 
Wisconsin, 884 
Wisconsin student, 510 
annual meeting 
abstracts of papers presented, 705 
planning, 234 
presidential address, 702 
program, 376 
report of, 711 
awards 
announcement of, 731 
recipients, 719 
applied laboratory methods committee, interim report, 
662 
dairy farm methods committee report, 63 
editor, report, 71, 878 
financial report, 728 
food equipment sanitary standards committee report, 146 
In memorian 
Baer, Edward F., 46 
Mickle, James B., 232 
Micklesen, Ross, 507 
Powell, Milton E., 76 
Interstate Milk Shipments, 15th conference, proceedings, 
561 
Iodine 
in milk, 554 
in postmiling teat dip, 671 
Journal of Milk and Food Technology 
editorial board, 311 
index, 885 
name change, 72 
report of editor, 71, 878 
reviewers, assistance acknowledged, 153 
Klebsiella pneumoniae, in dairy products, 467 
Lactic acid bacteria 
amino acid decarboxylases of, 166 
in fermented soy milk, 342 
interactions among, 337 
Lactobacillus bulgaricus, growth on beef surfaces, 754 
Letter to the Editor 
bacterial standards for meat in New York, 505 
cheese-ripening molds and human health, 229 
ineffective food protection, 154 
MPN table errors and corrections, 78 
outbreak of Perfringens illnes, 305 
Light 
effect on volatilve materials in milk, 10 
fluorescent 
effect on flavor and ascorbic acid content in orange juice 
and drinks, 328 
organoleptic evaluation of milk, 551 
Macaroni, microbial death during drying, 619 
Mastitis 
comparison of tests for, 394 
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incidence after postmilking teat dip, 671 
Meat 
bacon, N-nitrosamines in, 686 
beef, chopped, bacterial shelf life and consumer accept- 
ance, 405 
beef, ground raw 
aerobic plate count, coliform and Escherichia coli con- 
tent, 175 
bacteriological analysis, 401 
microbiological comparison of centralized and _tradi- 
tional preparation, 179 
microbiological survey, Ohio, 530 
proposed microbiological standards, Canada, 408 
beef, vacuum packaged 
affected by postmortem chill, storage temperature and 
storage interval, 592 
comparison of packaging films, 740, 745 
effect of initial internal temperature and storage 
temperature on microbial flora, 600 
carcasses, bovine, conventionally and hot-boned, 684 
effect of rosemary spice extractive, 675 
frankfurters, bacteriological survey, 7 
pork 
discoloration as affected by loin quality, 841 
inoculated, cooked in microwave and conventional 
ovens, 771 
poultry 
salting, effects on microbiology, 13 
turkey, comminuted, microbiology, 823 
raw, antibiotic-resistant bacteria in, 474 
sausages, fermented, amino acid decarboxylases of lactic 
acid bacteria in, 166 
shelf-life, indicated by total plate count and sensory 
evaluation, 759 
surface bacteria growth, 754 


Microbiological methods 
aerobic plate count, coliforms and Escherichia coli in raw 
ground beef, 175 
classification of staphylococci from bovine udder, 246 
comparison of incubation temperatures for enumeration 
of raw milk bacteria, 417 
comparison of microtiter count method and standard plate 
count for raw milk viable cell count, 24 
comparative evaluation of Coulter Counter and direct 
microscopic somatic cell count in milk, 250 
counting somatic cells with cytophotometer, 624 
detection of Salmonellae in foods, 359 
enrichment and plating methodology for Salmonella detec- 
tion, 628 
media 
distilled water 
phosphate buffered, toxicity, 852 
suitability as diluent determined by interval plating, 
848 
evaluation of diluents for total count, 114 
importance of brands, 351 
soy whey-malt for rubratoxin production, 95 
violet red bile agar, for fecal coliforms, 768 
microslide technique to measure staphylococcal entero- 
toxin B, 486 
phage typing of Salmonella senftenberg, 682 
plate loop method for total count in orange juice, 470 
post-pasteurization contamination, assessment, 301 


Scharer’s method for alkaline phosphatase in milk, 191 
total and fecal coliforms, indicators of Salmonella in 
quahog, 322 
total plate count, indicator of meat shelf-life, 759 
water-rinse sampling for Salmonella in broiler carcasses, 
680 
Microorganisms, injured, in foods, 138 
Milk 
bacteria 
comparison of incubation conditions, 417 
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bacterial growth and vitamin content, 325 
coagulation with immobilized proteases, 864 
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contamination, post-pasteurization, 301 
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effect on ascorbic acid, redox potential and oxidized 
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effect on volatile materials, 117 
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iodides, 554 
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Nitrosamines, in bacon, 686 
Orange juice 
fluorescent light, flavor and ascorbic acid, 332 
plate loop method for viable cell count, 470 


Parsley, microflora, 837 
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in, 166 
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Sulfite compounds, and Salmonella spice toxicity, 464 
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